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THE BEST "HELP" OF ALL 






In a little magazine such as this, devoted to all 
kinds of household helps without distinction, we still 
wish on this, and a few other separate pages of this 
publication, to emphasize the best help of all to the 
average housekeeper — a Florence Automatic Blue 
Flame Oil Stove. 

When you see a mention of this stove, remember: 

It burns common kerosene oil, less than a cent's 
worth an hour per burner. 

It operates without wicks or valves — a perfect 
simple, safe lever control 

It does all that a coal range can do— bakes, 
roasts, broils, boils, fries, stews or simmers; just as 

you desire. 

It is . always ready ; no wasted kindlings, no wait- 
ing, no soot. odor nor smoke, no ashes nor coal to lug. 

It concentrates the cooking heat just where 
you want it—no wasted heat or overheating of the 

kitchen. 

It is out the minute your cooking is over. 

Some of the models mil b; >vmd on the center 
pages of this issue of the Household Helper. A postal 
hKjuiry will bring you the name of our nearest dealer. 
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The Household Helper 



^THIS little booklet has two messages. 

1. To give the modern housewife some real up-to-date 
suggestions which may prove helpiul. will help to make her 
money go farther, or tide her over an unforeseen emergency. 

2. To tell her something about the Florence Automatic 
Wickless, Blue Flame Oil Cook Stove, the Success Asbestos- 
lined Oven, and the Florence Oil Heater, our products, of which 
we are proud. 

We hope to deliver both these messages, but if the woman 
who gets this book can use it to her comfort in either way we 
shall be happy that she has it. 

McCLARY'S. 
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Recipes 



In choosing the recipes for the Household Helper, which are 
to follow, we have tried to select those rules and those ideas 
which are eminently practical and sensible, and which at the 
same time combine economy with nutrition and that which 
appeals to the palate. 

The rules are all tested and tried and some of them have 
never appeared in any cook-book or magazine before; for in- 
stance, the recipe for orange marmalade on page 5 is a winner 
and gives you perhaps a new idea of what you can do in your 

own kitchen. 

The different recipes and cooking ideas have grouped them- 
selves naturally under the headings of breakfast, dinner and sup- 
per, and then too there are luncheon items, relishes and ways of 
doing little things about the house that bother — but you will 
find out all about them as you go through the book. 

The centre pages are catalogue pages, and although it is 
a fact that all the recipes as herein given work out best with a 
Florence- Automatic Oil Stove and a Success Oven, we have not 
thought it necessary to say this on every page, and will rest 
content if your interest is sufficiently aroused in these pages 
to purchase one of the stoves and one of the ovens, which we 
know constitute the best made oil-burning equipment lor cook- 



ing purposes. 



Cereals 



/""^ereal proportions — one quart ot meal to every four quarts 
of water. 

CORN MEAL MUSH 

(This can be used as a supper dish and the next morning fried 

in slices for breakfast.) 

Use a teaspoonful of salt to every quart of water; stir the 
corn meal very slowly into the salted, boiling water, stirring 
until the spoon will stand straight. Then cook from three to 
five hours — the longer the better; in fact, cereals cannot be 
cooked too long. 

Pour that not used for supper into pans and set aside to 
cool; in the morning slice into one-half inch slices; put on griddle 
until it browns on both sides; serve with maple syrup, or butter, 
or in anv desired way. 

QUAKER OR ROLLED OATS 

A great many people do not cook Quaker or Rolled Oats 
properly in order to secure the full food value. Use one cup of 






oats to one pint of boiling salted water. Mix the oats slowly 
with the boiling; water, cook rapidly for 15 minutes, then place 
in the double boiler and cook one to two hours. This method 
breaks the husk of the kernels and gets at the starch inside, 
thus making it more digestible. 

BOILED RICE 

The following method of cooking rice makes this inexpensive 
dish much more palatable and nutritious. 

Use one cup of rice to two quarts of boiling water to which 
one-half teaspoonful of salt has been added. Wash the rice 
thoroughly in a coarse strainer which has been set in a deep 
dish of cold water. Throw the rice into the boiling, salted 
water, and keep the water boiling so fast that the kernels fairly 
dance in it. Stir with a fork (never use a spoon for it mashes the 
kernels). Cook from ten to twenty minutes and add more boil- 
ing water if necessary. Turn the rice into a strainer to drain 
and then place in oven to dry, for about ten minutes. 

CORN MUFFINS 

Beat one egg well, then add one-half cup of sugar and one 
cup sweet milk into which has been stirred a teaspoon of soda; to 
one cup of white flour and one cup of corn meal add two teaspoons 
of cream of tartar, and add to the above mixture. To the batter 
add one tablespoon melted butter. Bake in a hot oven. 

GRAHAM MUFFINS 

Beat one egg well, then add one-half cup ot sugar, one-fourth 
cup of molasses and one cup of sweet milk into which a pinch of 
salt has been stirred. To one cup of graham flour and one cup 
of pastry flour m\(\ a tea- 
spoon 1). iking powder; then 
stir into the above mixture. 
To this batter add one table- 
spoon melted butter. _Bake 
in a hot oven. 

POPOVERS 
Separate an egg; beat the 

white t<» a froth: add the 

yolk and beat again. Then 
add alternately a cup of 
milk .md a cup of Hour, to 
which a little salt has been 
added, boating all the while 

Have both oven and muffin 

tins sizzling hot. ' In this as No. 416— Florence Automatic 

With Munlel and Oven 
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in many such recipes, the beating must be thoroughly done and 
the crusting in the oven immediate, to give light and dainty 
results. Follow directions exactly, however. 

SOUTHERN CORN CAKE 

' )ne egg, one teaspoon sugar well beaten, one pint of milk, 

ne pint white corn meal, one teaspoon salt, two teaspoons 

baking powder, one gill melted lard added to this mixture. 

Bake thin. (If the white corn meal cannot be procured use 

one-half pint of flour instead.) 

WHITE BREAKFAST MUFFINS 

One-fourth cup of butter, one-fourth cup sugar, one ej: 
three-fourths cup milk, two cups flour, and three teaspoons 
baking powder. < n rn the butter, add sugar and egg well 
beaten; sift baking powder with flour and add to the first mix- 
ture, alternating with milk. Bake in buttered tin gem pans 
twenty-five minutes. 

TWO WAYS TO BOIL EGGS 

1 ' r>l — Put egg- - n in cold water in covered dish and when 
water coir.es to a bcil you have soft-boiled eggs. If they are 
wanted hard, push tc 1 ack of stove and let stand in water, with 
out boiling, for twenty minutes. (It is not right to put y< ni- 
gs en in boiling water.) 

^''' nd— Sei an ordinary agate dish in a moderatelv warm 
place— net over the fire — put your eggs into it and simply pour 
in boiling water to cover them. Le1 the eggs stand in this water 
f or a few minutes— five to eight minutes for soft-boiled and a 

longer time for the different de- 
grees of hardness. With a littl- 
practice you will soon have no 
trouble in getting your eggs 

every time exactly as you wanl 

1 hem. 

THE RIGHT WAY TO 
COOK BACON 

Put your bacon into boiling 
water in spider and boil three 
minutes, then drain, place over 
lire and fry until crisp. Bacon 
so cooked is much more easily 
digested as the fat is removed 

and it will also be crisper and 
cook up in k>s time. 

4 
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ORANGE MARMALADE 

Here is an unusually good recipe and well worth your trying. 
You are accustomed to think of orange marmalade as a luxury 
and expensive, but this will make enough for a few cents over a 
dollar to last a good share of the Winter. 

Seven oranges, three grape-fruit, six lemons. Boil oranges 
until soft, also the skin of half cf one of the grape-fruit. Then 
cut up fine into preserving kettle with pulp of all the grape- 
fruit and -kin of the half grape-fruit, and the juice of lemons. 
To this add three quarts cf water. Measure and boil one hour. 
Heat equal amount cf sugar (pound to a pint) and add to fruit. 
Boil until thick (from one to two hours). 



Soups 



The special value of a hot soup served at the beginning of a 
heart\' meal lies in the warm liquid bringing the blood to the 
walls of the stomach and thus stimulating them for the work to 
come. A soup, too, provides the ready moisture for softening 
and thoroughly mixing the harder foods swallowed later during 
the repast. Soups may be best served with crackers which al sorb 
moisture readily. There is an unsweetened cracker obtainable in 
many places, which splits easily and comes in size about half 
way between the "common" cracker and the oyster cracker. 
These, bought in quantity may be found in best taste and best 
suited for soup-serving purposes. Or seme people prefer saltines ; 
;ul a very good and at the same time economical way to pur- 
chase them is to buy them by the box, the particular advantage 
consisting in the fact that they always retain their snap, even if 
the atmosphere be filler! with moisture, whereas, nothing detracts 
from soups more than to have tc use crackers that are without 
crispness. which is the case very often when they are bought by 
the pound or halt pound. 

METHOD OF MAKING CREAM SOUPS 

Once you have the general idea, different kinds oi cream 
soups can readily be made. Potatoes, corn, celery, asparagus, 
beans and peas are mest generally used for these soups. 

Cook the vegetables until tender, press through a strainer. 
Use one cup of strained vegetable to one cup thin, white sauce, 
made as fellows: One tablespoon of flour to one of butter and 
one cup of milk. Melt butter, acid flour slowly until smooth, 
have milk scalded and add one-half t he scalded milk to the butter 
and flour mixture. Cook over fire one minute, then continue 
adding milk in thirds until all is used; cook in double boiler five 
minutes and add strained vegetables. If the soup is too thick 
add hoi milk or water. 



This white sauce can be used tor many dishes, such as 
Delmonico potatoes, < reamed onions and in fact all kinds of 
creamed vegetables. 

BEEF SOUP 

Use bones and raw trimmings from roast of beef and three 
quarts of water. Boil about four hours, then add three average 
size potatoes cut into cubes or slices, a carrot and two onions, 
sliced ; a little parsley cut fine; salt, and a dash of cayenne. Boil 
one hour thereafter and serve. 

CHICKEN SOUP 

Simply use the liquor in which chicken has been boiled, 
using one-fourth cup of rice to every quart of stock and one 
onion sliced. Boil twenty minutes, season with salt and pepper 
and pour into tureen in which two eggs have been well beaten, stir 
and serve. 

SPLIT PEA SOUP 

( )ne cup dried split peas, two and one-half quarts cold water, 
one pint milk, one-half onion, one tablespoon butter, two table- 
spoons flour, one and one-half teaspoons salt, one-eighth teaspoon 
pepper, two-inch cube lat salt pork. 

Pick over peas and soak over night, drain, add cold water, 
pork and onion. Simmer three or four hours, or until soft; rub 
through sieve. Add butter and Hour cooked together, salt and 
pepper. Dilute with milk, adding more if necessary. The water 
in which ham has been cooked may be used, in which case omit 
salt. 

CLAM CHOWDER 

Two cans of clams, four cups potatoes cut in three-fourth 
inch cubes, one and one-half inci cube fat salt pork, one sliced 
onion, one tablespoon salt, one-eighth teaspoon pepper, four 
tablespoons butter, four cups scalded milk, eight common 
cracker-. Add to clams one cup cold water, then strain off and 
reserve liquor and heat to boiling point; chop finely hard part of 
clams; cut pork in small pieces and try out; add onion, fry five 
minutes and strain into stewpan, add chopped clams, sprinkle 
with salt and pepper .\nc\ dredge generously with Hour and add 
two and one-half cups boiling water. Cook ten minutes and add 
crackers split and soaked in enough cold milk to moisten. Re- 
heat the clam water to boiling point and thicken with one 
tablespoon butter and flour cooked together. Add chowder just 
before serving. (The clam water has a tendency to cause the 
milk to separate, hence is added at the last.) 

ACCOMPANIMENTS FOR SOUPS 
Crackers with Cheese: — Split butter crackers and sprinkle 



each pan with one-half teaspoon of grated cheese, then place in 
hot oven until the cheese is melted. 

Croutons: — Butter one-half inch slices "I" stale bread, cut 
into culls and put into oven until well browned. 

Bread Sticks: — Butter three-f< urth inch slices of bread, 
then <iii inio strips the width of finger and place in oven to 
brown. 



About Fish 



Much depends upon the place in w hich you live regarding the 
purchase of fish. The flesh should be firm il the fish is fresh. 
White fish is the best lor broiling, baking and frying, such as 
cod, haddock, trout, smell and perch. Oily fish include salmon, 
ils, mackerel, liluelish, swordfish and shad. Cod, haddock, 
and halibut are always in season. Serve all tin- fish you cm 
during the warm months, ha- it is usually easy to digest. 

To cook fish in boiling water: — Small cod t md haddock are 
cooked whole in enough boiling water to cover, to which is added 
salt and lemon juice or vinegar. (The lemon juice or vinegar 
keeps the flesh white.) The fish is cooked when the flesh leaves 
the bone. Remove skin before serving. 

Cod, haddock, bluefish, and mackerel are split down the 
back anil broiled whole, hrst removing the head. Salmon and 
swordfish are .in into small slices for broiling. 

In broiling the whole fish, broil first on flesh side until done, 
and then broil skin side until brown and crisp. Slices ol fish 
should be turned often when broiling. 

When baking fish put a strip of cotton cloth under fish 
when placing in the greased dripping-pan. When fish is done it 
can be easily lifted from the pan without breaking. 

In frying fish clean as usual and wipe dry, sprinkle with salt, 
dip in flour, crumbs, or egg and crumbs, and, if possible, fry in 

deep fat. 

BOILED HADDOCK 

Clean and boil as directed above, then remove to hot platter, 
garnish with slices ol hard- 
boiled eggs, and serve with 
egg sauce. A thick piece ol 
halibut may be served in the 
same \\ ay. 

BOILED SWORDFISH 

Clean .'ml boil fish, spread 

with butter, sprinkle with 
pepper and salt a\m\ sen < 

with horse-radish. 
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Meats 

When boiling meats in water which is not intended to supply 
broth or stock lor soups, etc., care must be taken that the "good" 
of the meat is not lest in the liquor, that is the water should be 
brought to a brisk boil before meat is plunged into it. After- 
wards the water may be allowed to fall back to a simmering 
temperature, but outside surface should first be closed by ten 
minutes of brisk boiling, which prevents the juices from escap- 
ing. When boiling ham add a tablespoon of vinegar to the 
water; the acid works upon the gristly ligaments and makes the 
whele tender, besides improving the flavor. 

Frying is often resorted to when the means for broiling are 
not at hand. The spider should be very hot and the meat 
should be turned several times when first put in. Whether 
frying or broiling it is important that both sides should be 
seared in the first stages of cooking, so that the juices may be 
retained in the meat. 

Intense heat is required lor roasting, and a good rule to 
follow is to allow fifteen minutes to each pound, plus fifteen 
minutes for a roast under five pounds; if over five pounds, add 
twenty minutes. 

BEEF STEW WITH DUMPLINGS 

Cut two pounds of beef into small pieces, removing the fat, 
(many cheaper cuts of meat will answer for a stew). Try out 
fat and brown the meat in it. When well browned cover with 
boiling water, boil five minutes and then cook at more moderate 
temperature about two hours. Now slice a half of onion, and 
add, together with two-thirds cup each of turnips and carrots cut 
into one-half inch cubes, and continue slow cooking for about an 
hour. Season with salt and pepper and add two cups of potato 
cubes and cook until potatoes are tender. 

Dumplings: — Mix two cups Hour with four teaspoons 
baking powder and one-half teaspoon salt. Work in with finger 
tips two teaspoons of butter. Add gradually a little less than 

a cup of milk. Roll out to one- 
halt inch thickness, cut with a 
biscuit cutter and cook in but- 
tered steamer twelve to fifteen 
minutes. 

PAN BROILED STEAK 

Have a slice of round steak 

two inches thick, sprinkle with 

one-fourth cup of flour, pound 

No. 3i6— Florence Automatic flour into meat with plate, turn 




and repeat process on other side. Place bits ot" butter over meat, 
put into smoking hot frying-pan and sear on both sides; then 
place in hot oven for fifteen minutes; remove to hoi platter and 
season \\ i i H salt and pepper. A thickened gravy may be made 
from the fat in pan. 

LAMB PIE AND LAMB STEW 
The Lamb Stew; — Take a flank of lamb — first reserving 
the best portion for the pie — to this add one cup each of turnip 
.md carrot cut in cubes, two small onion- - 1 iced fine, and two cups 
of potato cubes. Stew t< gether very slowly for three or four 
hours, season well and serve with plenty of dumplings. (See 

recipe with beef stew. I 

The Lamb Pie: — Line a deep pie dish with a biscuil dough, 
fill with the reserved portion of lamb < til in cubes, adding plenty 
of the gravy well seasoned, a small sliced onion and a small cup 
of potato cubes. Cover with the dough, slitting same with a 
knife, and bake until well browned on top and the dough does 
not stick tc a knitting needle. 

BEEF LOAF 

Three pounds of round of beef put through meat grinder, six 
common i rackers rolled to crumbs, three eggs, one cup milk, one 
teaspoon sage, salt and pepper, mix ,u\d bake in bread pan tor 
two hi urs. 

Casserole Cooking 

The process of slow cooking by which the modern house- 
keeper has come to know that the nutritive elements i I food are 
best conserved has come to be known as casserole co< >king. This 
has also the added advantage of allowing the use of cheap cuts 
of meat. Earthen casseroles may be obtained at any hardware 
or house-furnishing store, but if they cannot be procured, or 
if the question of expense enters in, an ordinary bean-pot will 
serve the purpose jusl exactly as well. 

BEEFSTEAK EN CASSEROLE 

Use two pounds cf round steak cut 
from one to one and one-half inches 
thick. 11k- steak may be left whole 
or « in into pieces two inches square, 
or such a matter. 1 [eat an iron fry- 
ing pan, rub it over with a bit ot lai 
from the meat, put in steak and cook 
first <>ii one side and then on the Other 
for a few minutes (to keep in the 

juices); put meat into casserole with 
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half a dozen pieces cr small cul es or carrots and turnip, about a 
dozen very small onions nicely peeled, and a generous pint of 
boiling water (or brown stock may be used). Let ccok gently 
for an hour and a half in oven, then add salt and more broth if 
neeck-d- (Round steak gives a richer dish than dees sirloin.) 

NECK OF LAMB EN CASSEROLE 

Put about two and one-half pounds of lamb breast, cut in 
pie< es lor serving into casserole; season with salt and pepper 
and dredge with Hour, sprinkling a few bits of butter on top. 
Put an iind meat a peeled and sliced onion, a pepper pod cut in 
strips, and a cup of sliced tomatoes (fresh or canned). Add 
water to half cover meat, cover and let cook two hours; then 
add ore-halt" cup of rice and mere water if needed and let cook 

another hcur. 

BANANAS WITH SAUCE EN CASSEROLE 

Peel five cr six 1 ananas, scraping off the coarse threads; 
cut in halves lengthwise, and the halves once crosswise. Put 
into casser* le. Melt a small glass of currant jelly in cup of 
boiling water and pour over bananas; then squeeze over them 
the juice of half a lemon: cover dish, and let ccok in moderate 
oven about hall an hour. Serve as a sweet entree with roasl 
beef or mutton, or with beefsteak. 



Vegetables 



Stuffed Baked Potatoes: — Bake large size potatoes; when 
done, cut in halves lengthwise, remove contents from shells, mash 
and moisten with cream or milk, season with butter, salt and 
pepper. Then rettirn to -hells and bake until brown. (These 
■ an lie prepared alter a meal and used the next day.) 

Franco nia Potatoes : — Peel potatoes of uniform size, put in 
roasting pan with your roast of beef or lamb and bake one hour. 
(This is the most nourishing way of cooking potatoes.) 

Escalloped Onions: — Boil onions in kettle, having the 
water up to the top of kettle and using no cover, for five minutes, 
pour off water, fill kettle again with boiling water and boil ten 

minutes; pour off water once more and 
fill with boiling water and boil until 
onions are tender. Have ready sufff- 
i lent amount cl white sauce to cover, 
place onions on large platter and pour 
over sauce, cover with cracker crumbs 
and bake twenty minutes. 

Note: — Any odorous vegetable may 
, . be boiled in this way — with plenty i I 

Mantels fcr Florence Automatic i * , 

on Stoves water and no cover — to advantage. 
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Carrots and Peas: VVash,scra| I cui 

all - ill k until I in I salted 

I 'i .'in nrl iuU\ an i qual q , , . 

th I mi 1 1 1 i , -.il i md pej>| i i 

Cabl tge a la Cauliflower: < 

i li . I. 'mi, ulu-d, cold i i 

un t il tender. e wi t h iv hi t i i uo 



Puddings 



ENTIRE WHI \ i PI DOING 

[he I i 1 1 < < u 1 1 1 •.'. ruli call > \ < 
t • i »l ■-. In it to u 1 1 i i rich !. 

>ut it is not folli II ii I hildn 

1 1 it, in other v rd il dealt h pud< I li 

I fll| I ■ nun win. I i . . hi, 

i ' (Up mill., i 1 1 < ■ 1 1 . • I ! • 1 1 [ i in! cup I r U i I 

1 1 Steam i li i ■ • ■ hotu 

Saner: I ti ;i i one c add one clip | vt\ 

heal vers I )i olvi one lahli ■ >n < I 1 .1 m . 1 ii 

up hoi water and when 1 to 1 ■ ■ 1 1 1 

1 r , ■ 1 ii* I 1 1 . • \ • 1 

BROW \ BE II Y 

\ 1 1 < 1 1 . 1 fashioned favorite B u 1 1 e 1 tin p u d 1 

in t liree apples, sprinkle ovei tlieni ii hall rup 1 I ir, h 

1 he size 1 •! an <k'< cut up into small piei 1 it * f cin 1 1 11 

ui'l 1 hen a cup of hi idcrumbs. stirrii ostly into tl 

mi.M lire I i'|i iw . Inii kv\ in \ , 1 , ! 1 1 mill - on i, .| 1 

1 r and serve wilh v\ hippei I 1 in 

SI PPER DISH1 s 
I lot Potato Salad : I\v< . hi - ci Id pot. no 1 ul 1 

! < - 1 ■ • ' 1 1 . I ■ . < • 1 1 . 1 1 1 1 1 1 1 1 « • , ( 1 1 'lli 1 1 \ i 1 

iooii.s cream, one tal ilespi on rraped onion, parslcv 
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- -ii in 1 , In ■ 1 i In • \ 

; 'I hei 1 is an ai Idii ii m to 

Vi ' tble Salads: I In se n Le madi I h il 

1 (I \ r-ci al ties, used tel; <>r 

i of meat or fish 1 1 few ch<>| 

I he matei ials sh< add he 1 .1 

1 \ 01. \ irious -. i|. as 1 

1 pickled ; hard hoil . „-. id \< 

eli th ercn tiki 

is sen ed on 1 pi er lea\ v ;i w 



FRUIT SALAD 

Slice oranges, pineapple and bananas. Lay sliced bananas 
on lettuce leaves, sprinkle with lemon juice and chopped nuts, 
then add a laver of oranges, sugar and nuts; lastly strawberries 
halved, or rnalaga grapes or cherries. Cover deep with whipped 
cream, or a cup of boiled salad dressing mixed with two table- 
spoons whipped cream. 

Boiled Salad Dressing:— Heat a cup of milk and two 
tablespoons of butter in a double boiler. Meanwhile mix 
one teaspoon of Hour, one and one-half teaspoons of salt, one 
teaspoon of mustard, one-eighth teaspoon cayenne pepper and 
two tablespoonfuls of sugar with the yolks of two eggs and a 
little cold milk. Add this to the hot milk and stir until it 
thicken-; then add slowly a half cup of vinegar which has 
been heated. Remove from stove and beat with egg beater 
adding, if desired, the whites of the two eggs beaten to a stiff 
froth. 

Mayonnaise Dressing: — One teaspoon mustard, one tea- 
spoon salt, one teaspoon powdered sugar, few grains cayenne, 
yolks two eggs, two tablespoons lemon juice, two tablespoons 
vinegar, one and one-half cups olive oil. 

Mix dry ingredients, add egg yolks, and when well mixed 
add one-half teaspoon of vinegar. Add oil gradually, at first 
drop by drop, and stir constantly. As mixture thickens thin 
with vinegar or lemon juice. Add oil, and vinegar or lemon 
juice alternately, until all is used, stirring or beating constantly. 
If oil is added too rapidly, it will give a curdled appearance, but 
a smooth appearance may be restored by taking yolk of another 
egg and adding curdled mixture to it slowly. Olive oil for 
making mayonnaise should always be thoroughly chilled. 
Mayonnaise should be stiff enough to hold its shape. 

Sour Cream Dressing for Vegetable Salads: — Mash one 
hard-boiled egg yolk and half a teaspoon of butter until smooth 
and creamy. Season with salt, pepper, and a little mustard, 
and two four tablespoons of lemon juice. Beat in four table- 
spoons of sour cream, or any unsweetened condensed milk that 
may have soured. 

MARSHMALLOW CREAM 
(May be used in place of ice cream.) 

One-hall p< und of marsh mallows cut in fourths, one cup 
sweet cream beaten stiff, the stiffly whipped whites of two eggs, 
one cupful chopped English walnuts, one tablespconful of 
powdered sugar and a pinch of salt. Stir all together and let 
stand in a cold place for three hours before serving. Flavor 
with any preferred extract. 
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For a Cool and Comfortable Kitchen 

Florence Automatic Blue Flame Oil Stove 



WICKLESS 



VALVELESS 




No. 416 Florence Automatic With Mantel and Oven 



This is <i complete equipment for a large family. Note 
the beautiful new design with sanitary base A stove which 
it will be a pleasure to see in your home. 



1 1 eight to Top oi Mantel 

Depth 

Length. ... 

Length, including reservoir 

Reservoir holds one gallon. 
Stove, Mantel and Oven, Price. 



■'>, inche: 
16 

46% " 
31 fc 



A different degree of heat on each burner at the same time 

or all alike, just as you need. 

The Most Complete Oil Cooking Equipment Made. 

No Wick to Trim 
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No Coal to Bring. No Ashes to Dump. 

Florence Automatic Blue Flame Oil Stove 



WICKLESS 



VALVELESS 




No. 316 Florence Automatic With Mantel 

A popular size. Add to it a Success Oven and you can 
do all your cooking on it. 

Height to Top of Mantel 57 inches 

Depth. ........... In 

Length. . 35 

Length, including Reservoir -30 

Reservoir holds one gallon. 

Stove and Mantel. Price 

A little lunch or a big meal can be gotten quickly and with- 
out "carrying in" wood or coal. 

No Valves to Clog or Leak 
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Solid Comfort in the Summei Time 

Florence Automatic Blue Flame Oil Slove 



\\ KKl ESS 



\ \l \ ll ESS 




No. 1 1<» Hoi rn, , Vutomal li 



Swiny Lin I'M to th< lighting point, and yuu 

hi. i . nil, ei on< I I li. ii i in 11 i Ik leve'i to th< i loinl 
in ..i oti w .mi So i i and n< - u ail iny 



i.i i .1 
foi tin 



1 1. i H hi 
i ii pi ii 
I engi li 

i engi li, in- iii'im [i ii 

Weight, crated 

Ri ervoii holds < >m :_ i II. >n 



.1 I null. 
II. 

Hi | 

..I | 

. II. 



I',, . 



I qui l>ni in i use <>iH •.! .ill .ii ,i i mi 



No Itolhii No Waiting 

\<» v\ i« u io ehaj and smouldei If oil burns out ol reservoir 

the flame simply goea out. 

i i 



The Summer Kitchen Lt 



• j 




THE "FLOR 

The new model Florence Automatic is beauiitul as well as effi- 
cient. Such an oil cooking and water heating equipment as 
the above lends character and individuality even to a kitchen. 

Every Florence Automa 



it. 



>t Cool and Comfortable 




iCE" KITCHEN 






Besides the fine appearance there is .1 sen ice as perfecl and satis- 
factory as could be rendered by either .1 coal or wood burning 
equipment, and especially suitable for warm and hot weather. 



[Stove is Fully Guaranteed 
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Your Summer Kitchen Never Overheated 

Florence Automatic Blue Flame Oil Stove 



WICKLESS 



VALVELESS 




No. 316 Florence Automatic 

Always ready for instant use. No dirty wick to trim evenly 
No wick to replace. No valves to clog. Three burners. Con 
venient either for your kitchen or your summer bungalow. 

Height 31 inches 

Depth 16 " 

Length 35 

Length, including reservoir 40 

Weight, crated 67 lbs. 

Reservoir holds one gallon. Price 

Three Powerful Burners. No Valves to Clog or Leak 
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For the Home, the Camp or Bungalow 

Florence Automatic Blue Flame Oil Stove 



WICKLESS 




VALVELESS 



No. 216 Florence Automatic 

(Juick, even, perfect cooking, with economy of fuel, because 

the heat is concentrated and there is not a charred wick to 

retard it. Each burner may be adjusted separately for different 

degrees of heat, as desired. 

Height :;l inches 

Depth 16 

Length 25J4 " 

Length, including reservoir 30 K 

Weight, crated ; 52 lbs. 

Reservoir holds one gallon. Price. 




Mantels for Florence Automatic Oil Stoves 

These mantels are useful ornaments, because there is a 
perforated shelf, near the top, on which dishes may be placed, 
and food kept warm. The perforations also permit the heal 
to escape upward so that it is not thrown out into the cook's 
face. Florence mantels are useful, too, in protecting the walls 
from spattering. 

No. 416 Mantel, tor No. 416 Florence Automatic Stove. Price... 

Size 27 in. high by 4&% in. wide. Weight, crated. ..43 lbs. 

No. 316 Mantel, for Xo. 316 Florence Automatic Stove. Price. 

Size 27 in. high by 35 ins. wide. Weight, crated. ...31 lbs. 

No. 216 Mantel, for No- 216 Florence Automatic Stove. Price 

Size 27 in. high 25 # in. wide. Weight, crated .. 24 lbs. 

No wicks to draw up and smoke and fill kitchen with smoke 
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Heat whenever you want it 



Famous Oil Heater No. 750 




This heater diffuses a wondertul volume ol glowing, com- 
forting warmth at a moment's notice. 

The porcelain-enamel finish gives it an attractive appear- 
ance and (covering both inside and outside of body) renders ii 
impervious to rust. 



And wherever you want it 
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Even Heat 



Thorough Baking 



McClary's "Success" Ovens 



ASBESTOS LINED 





No. 70 Success 
Dimensions, 13x22x18 inches 



No. 80 
Dimensions, 1 1x14x1!) inches 



For those who take pride in having their baking and 
roasting just right. 

Made scientifically right, with the latesl tested improve- 
ments added. 

You can see your baking through the glass panels without 
opening the door. 

The rust-proof grates can be placed at two different 
levels, and have firm rods running from front to back, making it 
easy to slide in pies and puddings, or turn them around, without 
slopping or spilling. 

The bright tin linings with the asbestos lining through- 
out throw all the heat into the work. 

The door handle is always cool, and the door opens easily 
and quickly, but closes tightly. 

The outside lias a handsome finish, which is durable. 

The glass doors arc easily removable tor washing. 



Guaranteed to Bake Quickly and Satisfactorily 
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Famous Queen Oil Stove 







A compact, strongly made, two-burner oil stove which ; ~ 
convenience in any home. 

Next appearance. Odorless. Strongly built. 

Rex Oil Stove 




• 



up 



A %ht. but Mil - : Uy constructed, oil stove which tab - 
little room and is very useful. 

One-piece oil tank hold- . ne eallon. 



■-)■-> 
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ICED TEA 

Allow two teaspoons of tea to each cup ol boiling water. 
Prepare as above and strain into glasses one- third full of cracked 
Ice. The flavor is finer il the infusion is chilled quickly. 

CHOCOLATE 

One-half square Baker's chocolate, one tablespoon sugar, 
one-fourth cup boiling water, one cup hot milk, a few grains ol 

sail. 

Molt chocolate in saucepan over hot water, add sugar, salt, 

rid 1 oiling water and stir until smooth, \ oil one minute and add 

milk. E i with egg-beater to prevent a skin forming on top. 

Just before serving, an egg yolk may be .'(Mod. Serve with 

whipped cream or marshmallow. 

THREE GOOD FILLINGS FOR SANDWICHES 

First — Mix chopped ham with prepared mustard and 
moisten with vinegar. 

Second — Mash together two troim cheeses, one dozen 
stuffed olives, one hard-toiled egg and a. pinch of salt. 

Third — Seed and wash one-fourth pound each dates, prunes, 

raisin-, anil washed figs; shell and blanch one-half cup alm< nd- 

id the same quantity of hickory or Brazil nuts, and one-hall 

pound of pecans. 

RELISHES 

Bordeaux Sauce: — Two quarts green tomatoes, one small 
head white cabbage, three onions, two red peppers, all chopped 
fine. Put into kettle with one quart of vinegar, one-half gill 

- ^lt, i ne ounce white mustard seed, three-fourths pound brown 

- , t, one tablespoon celery seed, one dozen whole cloves and 
i ne dozen allspi« e. G ok sl< wly until cabbage is soft, which will 
take al m u I a n hour. 

Mustard Pickle: — Onequart each small cucumbers, whole, 
large i ucuml ers sliced, green torn; i i - sliced, .aid small butti n 
onions, one large cauliflower , nd four green peppers, cut \ ne. 
Make a brine i t four quarts - l water to i ne pirn - f salt, pour 
■> er mixture i f vegetables and lei sel t\v< nty-four hours. I h< n 
heal jusl enough to scald and turn into a colander to drain. 

Mix one cup of flour, six tablespccns ground mustard, 

one tablespoon tumeric with enough ccld vinegar to make a 

sun oth | . ste. 1 hen add one « up sugar, and sufficient vii i gar 

• make two quarts in all. Boil this mixture until it thickens 

- sm< oth, -i irring i II th( time. I hen add the vegi t; bles 

and i ok mit il \m II heal ed through. 

2: ; 



BANANA QUICK DESSERT 

Four bananas well mashed, one-fourth cup of sugar, table- 
spoon lemcn juice, one egg. Mix bananas, sugar and lemon 
juice with yolk of egg, then stir in white of egg beaten to stiff 
froth. Serve. 

A CHEAP FRUIT PUNCH 

(Enough to serve 60 people) 

One orange, one and one-half quarts currants, three and 
one-hall pints pineapples, six lemons, two heaping teaspoons of tea 
in two cups water. Make a syrup by boiling one quart sugar and 
one pint water together six or eight minutes, add four quarts of 

water. 

ANOTHER FRUIT PUNCH 

One quart cold water, one-half cup raisins, two cups sugar, 
two-inch piece stick cinnamon, few shavings of lemon rind, one 
and one-third cups orange juice, one third-cup lemon juice, one 

pint grape juice. 

Put raisins in cold water, bring slowly to boiling point and 
boil twenty minutes; strain, add sugar, cinnamon, lemon rind, 
v.n<] boil five minutes. Add fruit juice, cool, strain, pour in 
grape juice and dilute with ice-water. 

CANNING AND PRESERVING 

Select under ripe rather than over ripe fruit. Fruit should 
be fresh and firm. 

Wash and dry carefully. 

Use parings for jellies, also any fruits which have spots in 
them. Remove the over ripe parts and add to skins and cores. 

When making peach jelly, add a small quantity ol apple to 
the peaches, for peaches do not contain much jelly making 
substance. 

Make blueberry jelly this year. It is delicious. 

Place all utensils to be used in cold water, bring to a boil, 
boil 10 minutes. 

Use new rubber rings each season. 

Use a silver knife to pear fruit. 

Add one table spoon lemon juice or vinegar to each quart of 
water. This bleaches or preserves the natural color of the fruit. 

PINEAPPLE AND RHUBARB MARMALADE 

One part pineapple to four parts rhubarb, juice of two 

oranges. Cook pineapple until tender, add rhubarb cut in small 

pieces (skin and all). Measure, add three-fourths as much sugar 

5 fruit. Boil twenty minutes. Stir constantly. Bottle and seal. 
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PINEAPPLE CANNED IN COLD WATER 

Peel and cut into suitable pieces for serving. Pack in jars. 
Fill with cold water, letting water How into jar with enough 
force to drive out all air bubbles. Seal. 

CANNED BEANS OR PEAS IN COLD WATER 

Select fresh, tender beans or peas. 

Siring the beans, break into small pieces. Fill the jars 
closely. Add one teaspoon salt to each jar, put on new rubber 
rings,' then the top, place wire in position, but do not snap. 

Put two thicknesses of wire in the bottom ol the boiler, 
place bottles on this so that they do not touch. Pour in cold 
water to almost cover bottles. Bring to the boiling point and 
boil three hours. Snap covers on without removing from the 
water; boil one-half hour. Allow to cool in the water. 

CANNED PEAS 

Proceed as for beans, adding one teaspoon sugar. ( ook 
one-half hour. Snap on covers. Cook one-half hour. 

CANNED CORN 

Cut corn from the cob raw, pack closely in jars, add one 
teaspoon salt, one teaspoon sugar, rill jars with water. Cook 
one and one-half hours. Snap on covers. Cook one-half hour. 

Cool in the water. 

Run a silver knife between fruit and jar to exclude the air. 

CANNED WHOLE TOMATOES 

Place sound, well washed, whole tomatoes in wide-mouthed 
bottles. Half fill the jars with cold water, place jars in wash- 
boiler, pouring enough cold water to come half way up the jar- 
Bring to .1 boil. Boil one-half hour. Take jars out, till to over- 
flowing with boiling water and seal. Be sure to have wire in 

bottom of boiler. 

CHILI SAUCE 

50 ripe tomatoes 

15 onions 
15 green peppers 
2 tbs. salt 



4 (piarts vinegar 
3 cups sugar 
Ml-, allspice 
I tbs. cinnamon 



1 tl s. cloves 
Peel tomatoes and onions. Stem and cut up peppers, add 
other ingredients. Boil three hours. 

If maple syrup has turned, pour into a large kettle, add 
one cup sweet milk, boil, skimming frequently. Boil until no 

scum rises. Bottle and seal. 
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PARTS OF BEEF TO SELECT, AND THEIR USES 




No. I —Used for choice roasts, ihc porterhouse and sirloin steaks. 

Mo. 1 —Rump, used for steaks, stews, and corned beef. 

No. 3- Aiti hbone, used for boiling pieces, stews and pot roasts. 

No. Ir— Buttock, or round, for steaks, pol roasts, beef a la mode, also 
.« prime boiling piei e. 

No. 5 Mouse round, used for boiling- and stewing. 

No. 6— Shin, or leg, used for soups, hash, etc. 

V'. < Thick Hank, cut with under fat, is a prime boiling piece, good 
for stews, corned or pressed beef. 

No. 8 -Veiny piece, used for corned beef and dried beef. 

No. ( .t -Thin Hank, used for corned beef and boiling pieces. 

FORFOUARTER 

No. ID — Five ribs, called, the fore-rib- This is considered the pnmesi 

piece of roasting, also mala- the finesl steaks. 

No. I 1- I our ribs, called middle ribs, used Tor roasting. 

No. 12 — ( buck ribs, used for second quality roasts and steak-. 

No. L3- Brisket, used for corn beef, stews, soups and spiced beef. 

-\"- 1! Shoulder piece, used for stews, soups, pol roasts, mince meal 
and hash* 

Nos. 15, 16 \<-< k, clod or sti< king piece, used for stoi ks, gravies, soups, 
mincemeat, hashes, bologna sausages, etc. 

No. I i Shin or shank, us< d for soups -\\^\ stews mostly. 

No, IS— Cheek. 

The following is a classify Ltion of the qualities of meat, ao irding to 
i he se\ er \\ joints ol beel when cut up: 

First-class -Includes the sirloin with the kidney stiel (1), rumpsteak 
i <■ (2 and fore-rib I LO). 

Second-class -The bun.),]; or round (4) t the thick flank '7 , the middle 
ribs (11). 

Third-class— Aitchbone (3), mouse round (5), thin flank (8, 9) th< 
dunk (12), the shoulder piece (14), the briskel (13), 

l ourth-class — Clod, neck and >ii. king pi ;ce 1 15, 16). 
I i f i li -c lass —Shin or shank (17). 
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HOUSEHOLD HINTS 



To prevent salt from lumping: —Mix with corn-Starch, allowing one teaspoon corn- 
irch to six teaspoons salt. Or a few grains of rice will accomplish the same resull without 
reducing ili«- efficacy of the salt. 

To clean fcraniteware when mixtures have been cooked or burned on: Half 
nil with cold water, adding washing soda, heat gradually to boiling point, then empty and 
dish is easily washed. Pearline or any soap powder may be used in plai e ol washing soda 

Care of brooms: — The strands oi a new broom should be tied closely together, put into 
a pail of boiling water and soaked two hours. Dry thoroughly before using. Brooms should 
also be washed weekly in strong, hot suds. 

To remove rust from iron kettles:— Grease kettle inside and out and let stand forty- 
eight hours. Then wash in hot water in which a large lump of cooking soda has been dis- 
solved, give the kettle •> good scouring with soup powdei and hot water and it is as good as 
new. This is also a uood treatment for a new kettle. 

To remove old putty from window frames; Pass a red-hot poker slowly over it 
and it will « ome off easily. 

To roughen lamp chimneys and glassware:- [mmerse the article in a pot filled 
with cold water, to which sonic common salt has been added. Boil the water well, then cool 
slowly. Glass treated in this way will resist an} sudden < hange in temperature. 

A good way to clean mica in a stove thai has become bl.n kened with smoke is to take 
it out and thoroughly wash it with vinegar. If the black does not come off at once, let it 
ik a little. 

To prevent cracking of bottles and fruit jars -If a bottle or fruit jar that has been 
more than on< e used is placed on a towel thoroughly soaked in hot water, there is little danger 
.i its being cracked by the introduction oi a hot liquid, or putting in a silver knife whi 
has been sterilized. 



SOME WAYS TO REMOVE STAINS 



There are so many ways Tor removing stains and soiled spots from different materials 
thai one who has much to do with oils, paints, inks. et< .. in a home or st udio where tapestries, 
carpetings ^i\^\ other cloths are in evidence would do well to experiment beforehand on some 
•■ample materials and determine, for each set "f circumsl an< es, what treatment is most effii ient 
Then in some unfortunate moment when the inevitable a< i ident occurs, one may know exai tly 
the best thing to do. We have in mind an occurrence witnessed the last summer when 
bottle of red indelible india ink was upset upon a rii it art square worth over 8500.00. In 
this case the prompt and repeated soaking of the apoi nearlj eight inches in diameter 
in milk, and the alternate absorption of the liquid by applying meat strips of desk blotting 
paper which were kept handy, removed every irate of the discoloration. This, however, 
would have i'e,-n impossible had not the supply of milk and blotting paper been at hand for 
prompt action. 

Old, dry paint stains may be removed from cotton and wool goods with chloroform, 
but first cover the spot with olive oil or butter, to soften the paint. 

To remove grass stains, saturate the spot with alcohol for a while and then wash in ord in. 
water. 

If you net ink spots on linen, dip in melted white tallow. After ii hardens wash out 

the tallow in warm water. (Sour milk may be used in place of tallow. i 

Iron rust may be remove,! by using oxalic acid. Dip the spot in oxalii a< id, hold be 
fore the steam of the teakettle until spot disappears, then wash immediately in lukewarm 
water and dry. Another way to remove iron rust is to mix lemon juice with salt. Saturate, 
drain without wringing and lay to dry in the sun. Many times, also, this method will re- 
move ink stains. 

Tar is removed by saturating and rubbing with turpentine. 

Tea stains and most fruit stains come out easily \<\ pouring boiling water through the 

i loth. Pouring through, in this i ase as in many others, prevents the stain from -pre.olii 

Lins should be removed before, rather than after washing, as washing helps to make 

ileaii permanent. In the case of table linen, which is clean except for spots, these may be 
removed without washing the whole, Simply set a basin under the and pour through 

hot water or any stronger fluid which may be thought ne< essary. Re-iron the spot while 

'lamp. 

If a spot is slightly - orched, dampen slightly and rub with a fine brush This turns 
up a new surface and hides the defect. 

Scorching of linen also cornea out by wetting and placing in the sun. 

Fresh ink stains may be removed w< 11 as we have suggested in the instan* e related, using 
milk and blotting paper or absorbent cloths, or if something stronger is needed use a weak 
solution of oxali* at id. (If the oxalii d is too strong it will set the i loth.) 

Peach stains come out with a borax solution. 

Bluing stains come out with boiling water poured down from a distant c overhead. 

Fresh paint comes out, of course, with turpentine assiduously applied, or with tin. 

Hot water, poured through, is enough for the ordinary table stains, but lor cocoa or 
grease, a cold water solution of soap and borax is better t<> Start Wll h. 
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HOUSEHOLD REMEDIES 

A MODEL FAMILY MEDICINE CABINET 

Every family should have a certain number of general remedies, and emergency 
ances, always at hand. 

The following suggestions embrace some of the ntial things: 

Package absorb* nt cotton. 
Antiseptii gauze, for bandages. 
Surgeon's plaster. 

< ourt plaster. 

Bottle Dioxogen for cleaning ts and scratches). 

Vaseline. 

Linseed oil and lime water <for burns*. 

Box <»r bottle quinine pills. 

Some good liniment. 

Bottle < / .il< ohoL 

Bottle of Ipe< a< ■ 
Boiile in im- oil- 
Bottle throat spraying solution. 
Bottle castor oil. 

Bottle bori< acid solution (for the eye*. 
Box i orn plasters. 

Hot water bottle, or electric heating pad. 
Prepared mustard plasters. 
Aromatic spirits of ammonia (for faintness. collai -■ et< . 

< ampho I oil. 

EMERGENCY HINTS AND SUGGESTIONS 

In outlining the following suggestions we wish it to be und< rstood that they are ed 

ons only. In the usual medical or surgical case the facilities for correct treat- 
ment are seldom handy in the ordinary* household, but many times emergency or tei rary 
treatment can be administered where lives will be saved. F<ft instance in a severe cut. if 
bleeding < an be arr i v en if it is not wholly controlled, enough vitality will be left so tl 

when ili- surgeon arrives, recovery is a comparatively easy matter. This holds also tru 
n many an ac< ident, as referred to later. 

In w hai we 1 it is of course impossibh to d* al with a great many subjects which 
, onsi ant1> ■ oming up, among which might be m< ntion< d tl i care and feeding of in 
hygiene of the body. et< b I to cover s< v< ral of thesi fc nal subjects we mention the fol- 
ks is w • ' ful and valuable in any ho-nu 

Holt - i re ; nd l*c< ding - >f the Infant. ' 

j->hn ( arle & Sons. New York City, lish a very concise and at th 
mpletc manual on care and feeding of infants 

'•]!• oi the Body" by Henry F- Hughes, [nstri:ctor in Physiology ad " linical 

Chemistry, Harvard University. 

WOUND DRESSING HINTS 

Send for a surg< on. 

[in not touch the wound with unclean hands 

Bleeding:- If venous, or moderate ocziny, cover with antiseptic <h< .->- \, I arterii 
it spurting, apply a ligature of towel or handkerchief, (This is done by twisting towel or 
hand ken hief above wound so that the knot will press on the artery and arrest bleeding.) 

Do not wash wounds with water only, unless thi roug;hly boiled. 

( over wound as quickly as pi ssible, using only such m; ti rial as ha- - *..• antiseptic 
prop* rty. 

PGISCNED WOUNDS 

Snake Bite:— In case of snake bite remove clothing and expose wound as quickly ■ s 
possible. Tie bandage ab< ve wound: enlarge the opening made by the snake's fangs with 
knife so as to promote a free flow of blood. A knife not being convenient, suck the wound, 
expectorating the poison. Get patient to surgeon - - soon as possible. 

28 



Bites of Doge, Cats, etc.: Firsl wash with soap or antiseptic solution, i id applj 
Hartshorn, or common hoi sehold ammonia, h the animal ssuspei ted of having I n su k", 
treat these w Is \s lir< ted und< fnake Bite, ttinjj i isi t< rgeon as q ickly as 

i ossible. 

Insect Bites ;rnd Stints To {he stinfl ol a bee, wasp, honut. eu. ( appl salton 
ition or baking ^ da. 1!>« stina i ( .1 c< ntipede 1 r a scorpion and the bite of a 1 rantula, 
and ofti ol the spider, are often 1 racier and require prompt treatment like ti 

snak< bite. 

1 \>\ Pistol \N (Minds:— Ti. -■ md other wounds from s .1 and 

fireworks wire I igh washing with soap or an> antiseptic solution. t over with anti- 

g tnd put in si rge< n's 

BROKKN BONES. FRACTURES 

It or dislocatii n i> susi ; 3^n.d for a si rgeon. Make patient c< 

j putting limb in splint? before . ttempting to move If the bone is exposed put ai 

r thi wound. Then cover with 1 bsorbent 1 otton and api ly a band - Pui lirob 
I rry patient in thfe nvosi coi - manner possil le. In applying splints, 

a\ ai|able materia!. 

dding, - irbent cotton is th st material, although grass, straw, loth 

01 soJ nl may be used. 

c improvise bai ng handkerchiefs, towels, garters, c< rds, 3 : ders 

- straj s 

Ft js sea triangular bandage. I impi , - slings 1 se towels, hai • hirfs, 

ripped coat sleei r^ trout of t skirt turned ti] nd pinned to breast, thus i 3 ket 

for tl arm to rest in. 

In all c tses ■ I 1 res - >uld be treated by a - n if 1 

BURNS AND SCAI IKS 

pie bums and scalds, remove clothing and let out wati r from any blisters >yp 
on the low side with the point <>i a needle under which you have held a matel 

Cover the brrn to exi li d< tl e air i>\ plying I baking la and \\. 1 Th 

cover with a th. 

In removing the clothing, if it -ticks proi nd the bi rnt part, moist* n with som sub- 

stance, like olive oil or mc-Ited vaseline slightly warmed. 

Burns from Acid:— Flood with w sh with s on of baking - 

sun Burns:- l r with baking soda. v« seltne 1 1 oil, binding with 

Frcst Bite:— Gently rub frozen part with snow or ice, 01 pi old bath for short 

riod ; then rub softly to avoid 1 reaking skin, with cloth vvi I in 1 Id w tti r, alcohel 1 
whi< h use dressing of olive oil or v; Keep from h* 

Chilblains:— T"» prevent - hilblaii ly bathii ; the nd rub- 

ring. Actual treatment: Apply tincture of ii ted 

M\ mbsta m e, si 1 h as oli\ e oil. la rd ^r v n 

MISCELLANEA US UNC< NS< N USNESS 

Fainting:— 1 n II tight clotl 1 laying patient i 1 ! allow free - ol 

Appl) iter to I I '■ hen 1 1 

Unc« nach usn< ss: Vftei I and ai 

ki epinq body warm. Give n mutants, but apply h< ter bottl 

Concussion or Stunning: Fro 

Hysterics: D tient. \ mpathi2e with him in any wa 

reco> d when patient is left t-ntii lone. Put in a bai iivl 

turn ' M r less heroic treatmen true, bui highly 1 ffi< 

Mustard plasters ma: plied I feet, wi id palms of 

DOMESTIC 1 MERGENCIES 

Goli< or < holers Morbus: Vpply heal m of hoi wat'ei 1 ■ - bottl 

t of pain. Also letimea hot bar hd re .-< ful. 

Vomitin Pi tieni hould alw; ie dov Water as hoi ^- an be taken should be 

en. Small bit f i e held in mouth 01 -wallowed oralump of iceheldaR?inst pit ol h, 

will often bring relief Other means tailing apply mustard paste to ] it of \ tmai h. 

Hiccough: In vere atl t?rd plasters "\<-\- stom?cb. Hot vim ai 

ir whiskey applied in th) m manner will sometimes bring relief. Lei itienl 

draw .1 deep breath and hold ll as lone as possible. 

(roup: Leep room warm and have watci boiling in tm will reach 

r. Apply flannels wrunp out in hot water to throat and cover with rial. 

For .1 : iin u tea only appl} mrstard plaster on chest and oli 1 ol fe ' ae hoi fool baths 

and ii 101 relieved tr\ cold. In membranous croup slack lime in the room allowii nt 

to inhale. B< i summon phj jii Ian. 

Cramps: Bathe pari in watci hoi .1- can b< borne, and apply mustard plaster I 
■ well ted p irl ?. 
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Nervousness:— After putting patient to bed give hot drinks, particularly coffee, and 
apply heat or mustard to soles of feet, back and chest. 

Neuralgia:— Apply mustard plaster or hot cloths over seat of pain. If these fail, then 

apply cold. 

Earache:— Applications to head or near Beat of pain of cloths wrung out of hot watei 
also hoi poultice. Give hot drinks. Also a bit of cotton moistened with sweet oil and laud- 
anum ■ an be put in ear. 

FOREIGN BODIES IN EYE, EAR AND THROAT 
Foreign Bodies in Eve: — Do not rub eye. Keep it closed and let tears gather to wash 
substam i t< i corner. Do not use handkerchief. First try to remove with a piece of surgically 
( lean gauze. If not possible to wipe out the substance from eye, blowing the nostril on the 
same side is often effective. . 

If body is under lid, pull lid up and with a wisp ol i lean gauze or absorbent cotton twisted 

the end of a match it may be removed. 
Whether you get the substance out or not, let fall into the eye a few drops of vegetable 
i astor oil, "sweet oil. etc.). Close eyelid and apply clean, soft cloth for bondage. 
F- reign Bodies in the Ear: — For immediate relief put a few drops of warm oil into 

(*'.' r 

Never probe for it with wire, needles or pins or with match or toothpick. Send tor surgeon. 

Live insects getting into the ear will usually withdraw if ear is turned to a strong light. 

Foreign Bodies in the Throat:— Send for surgeon. Make patient cou^li by slapping 
him on the back. Bend him forward, face downward. 

If object is not dislodged thus, then press two fingers back into throat so as to grasp it; 
this ma> be successful even by causing patient to vomit forth the object. 

SUFFOCATION 

Suffocation from Poisonous Gases:— Remove patient to open air or open all windows. 
Remove tight clothing about neck and chest. Dash cold water on face and chest. If neces- 
sary, use artificial respiration. 

Aply hot water bottles to body and put mustard plasters to heart, soles of feet and wrists. 

POISONS 

In a general way, incite vomiting, which may be done by giving hot mustard water, or 
introdui ing the finger into I he mouth and pressing on the back part of the tongue; also warm 
salt wati i The vomiting should be followed by some oily drink like olive oil, or the white 
of an t •- 

GENERAL SUGGESTION 

( are should be - xen ised in blowing the nose vigorously, as this is one of the contribut- 
ing causes of mastoiditis, the poison from the throat being forced through the Eustachian 
tube, back of the ear drum. This sets up inflammation and results in earache which, if not 
attended to. is apt to result in deafness or in that serious affliction known as mastoiditis. Mow 
often we hear a mother say to the I hild as a handkerchief is held to the youngster's nose, 
"Now blow— blow hard." Tin- should not be done. 
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FL ORENCE 

Oil Cook Stoves 

44 Look for the Lever" 

IF we ask you what is the most essential thing in your kitchen you will 
doubtless say ''My Stove. M It is. But a stove gives heat, and hoi 
weather is coming soon. Are you going to swelter over a hot stove in a 
hot kitchen all summer r 1 

Cool Kitchen 

Think what a boon it is to have a stove which will give its heat to the 
cooking without overheating either you or your kitchen 1 No kindling- 
wool — coal or ashes to bother with. 

Summer Comfort 

Housewives all over the country are finding that Florence Oil Cook 
Stoves and Success Ovens solve the summer cooking question. Kerosene 
oil is the fuel and this fuel in the right kind of an oil stove is perfectly safe 
and so extremely convenient that new users of Florence Oil Stoves say 4 Why 
haven't 1 had this convenience and comfort before?" 

Handsome and Simple 

We will suppose you have purchased a Florence Wickless Blue Flame 
Oil Stove and that it is now in your kitchen. We will go over it with you, 
to show you how safe and simple it is, and how much time, labor and fuel 
cost it will save you. You can see for yourself how handsome and attra< - 
live it is, japanned dead black, with its nickel trimmings and brass tank. 

The Reservoir 

Now we will fill the reservoir, and set it back in its place. Notice the 
glass bull's eye in the end of the tank; this shows you just how much oil 
there is in the tank at all times, and you will know when to refill it. Your 
Florence is always ready for instant use. There's not even a wick to be 
trimmed or replaced. 

How to Operate 

Next, we will turn the simple little lever to the point marked 'Light 
on the dial, strike a match, and light your burner. Easy, isn't it i Immedi- 
ately you have a clean, sweet, blue flame, of powerful heat. After lighting 
we turn the lever to a point about hall" way between 'High 1 and 'Low 
(this is the point where the stove does its best all round work); set the 
tea-kettle over the flame and go about your other work, and you can feel 
perfectly confident that the flame will be just as you leave it as long as you 
want to use that burner; in fact it will continue just at that point, without 
turning up or receiving any other attention as long as there is any Oil left 
in the tank. If you want to increase or decrease the heat, simply turn the 
lever to the right or left. The Florence is absolutely safe and dependable, 
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Baking 

Or suppose you want to bake. You light up two burners, set your 
Success Class Door Over over them, and in a few minutes you are ready. 
There is no vexing wait for a stubborn coal or wood fire, or a better draught, 
t0 W orry you. Your heat i> uniform, loo; you can see that by ioukins^ in 
through the glass doors at the ruddy crust on your six loaves oi bread. 

No Waste of Heat 

Mow notice this, too; the intensely hot flame is right up close under 
the cooking utensil or oven, where ii can and does do its best work. It is 
concentrated under tin- work--not thrown out into the room. When your 
baking or cooking i> done turn the- lever to "Out." Your burners arc lifted 
mi of the oil zone, the heal ceases and you are through with the stove until 
von want to use ii again. 

Your kitchen range is not overheated at any time, nor arc you made 
uno imfi irtable. 

No Wicks 

Another thing, there being no wick to draw up or -moke, there is no 
■ null or *ool in the kitchen- And even it" you forget to refill the oil tank, 
there is no wick to char and smoulder— your flame simply goes out when 
the oil suppl} is used up. 

No Leaks 

There are no leaks, \Vh\ ? Because there are no valves, and no soldered 
Every Joint is electrically welded, and each burner bowl i^ drawn 
mi of a single i iece of steel by powerful presses. 

An Intense Blue Flame Heat 

The working principle i- scientifically safe and economical. When you 
turn the lever to "Lighi " the burner is lowered into the oil level and just 
enough oil is absorbed by the asbestos lighting ring so that it will ignite. 
\Vhen you light this kindler the heat evaporates the oil in l he burner bowl 
int.. "oil . -" you actually have in effect a gas burner). This evaporated 
oi] or "oil gas" mom- with the oxygen of the air and gives out an intense 
.),- flame heat- the blue fl ime of perfect combustion- 



Economical 

How about economy, you ask. One cent's worth of kerosem <»il will 

run a Florence burner at full power for nearly two hours. Very much cheaper 

•han a coal or gas range, isn't it? And there are no plumber's bill- for con- 

cting and disconnecting. And remember << f al and wood are getting higher 

in price every year, while oil is cheap. 

Our G nam n toe- 
Now best of all, you will be absolutely protected in the purchase of a 
Florence < lil Stove — we give i full and com] lete guarantee with every stove. 
Vttached t<> rath Florence Stove is a guarantee tag which is our bond i<> 
you. h assures you th.u every pan <>| the stove is first ela^s in all respects, 
free from defects, and thai we guarantee the stove to work just as we repre- 
-« ni u will. 

You should purchase a Florence for the reason thai ii is the leader 
among oil ^om> first, in point of Safety, second, Simplicity oi Operation ; 
third, Economy of Fuel\ and last, because it \s Fully Guaranteed^ nd bears 
i ( Guarantee Tag, which no other oil stove does. 
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TWIN SAUCEPAN— Imperial enaraelwaite 
Cooks two kindii of food oyor one burner 







RANGE KETTLE— Flat bottom 

Canada and Imperial enamel 
and tin 




POTATO POT 
Canada and Imperial enamel 





XNOBJLOCK TOASTER. 
Toasts four sSlcea at ojco time 




ANDRQCK TOASTER 
For Oilj sJas or gasoline stores 



SA0 IRON HEATER 

Fo* o*e ow OH, gaa or gaaoJIua 
stoves 
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For Safety, Simplicity 
Efficiency and Economy, 

use the 
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SUCCESS OVEN 



FAMOUS OIL HEATER 
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